Blood biochemical parameters and meat pH of feedlot cattle slaughtered on arrival or after overnight rest at an abattoir.
The effect of different pre-slaughter rest periods at the abattoir before slaughter on the blood biochemical parameters and meat pH of a number of cattle were studied on 2 occasions, once in summer and once in winter. In the first trial, 42 out of a consignment of 50 and in the second trial, 45 out of a consignment of 54 feedlot-finished oxen were randomly selected and divided into 3 groups each. One group was slaughtered on arrival at the abattoir, a second group 3 h after arrival and the third group was rested in the lairage prior to slaughter the following day. Carcasses were subjected to low voltage electrical stimulation at slaughter. Significant differences between the values obtained at the feedlot and those at the abattoir were found in respect of haematocrit, total plasma protein concentration, plasma glucose, plasma creatine kinase, plasma lipid and cortisol concentration in both the trials. In general, however, no great differences were found between the 3 groups in either of the trials. If any, results in respect of some of the blood parameters were in favour of the groups slaughtered as soon as possible after arrival at the abattoir. No significant differences were found in the initial (35-45 min) and ultimate (24 h) pH of the meat between the 6 groups of slaughtered animals in the 2 trials. Exsanguination appeared to be satisfactory in all groups and no differences between groups were found. It was concluded that feedlot cattle transported to an abattoir over a relatively short distance, need not necessarily be rested in the lairage overnight before slaughter.